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Better looking than ever with delightful 
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How very effectively good colour sets off modern design! These 
delightful new Vauxhall colours make the 1959 Velox and Cresta 
better looking than ever. And the new upholstery designs, beautifully 
finished in attractive shades, complete the colour harmony. Good to 
look at, a delight to drive and superbly engineered in every way, the 
Velox and Cresta are the most outstanding six-cylinder models of 
today. Ask your local Vauxhall dealer to show you how and why in a 


demonstration drive. 


New colours 
(as shown) 
HAVEN BLUE ; 
ewe Everyone drives better n a Vauxhall 
SILVER GREY es 7 | 
ROYAL BLUE Velox £655 plus £328.17s. PT (£983.17s.) * Cresta £715 plus £358.17s. PT (£1,073.17S.) 
CHARCOAL GREY 


ROYAL GLOW Vauxhall Motors Limited « Luton: Beds 
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OYSTER-CATCHERS (1) run and feed along the beach where a myriad of small creatures live 


and where tide and storm deposit oddments and relics of life. Here are egg capsules of 


the WHELK (2), like hardened froth, and the black purses which are egg capsules of the 
SKATE (3). Starfish, such as the COMMON STARFISH (4) and the SMALL SANDSTAR (5), have been 
thrown high and dry. Here, too, you find the frail tests of the sand-burrowing HEART- 
URCHIN OF SEA POTATO (6), with their spines rubbed off; empty shells of the sworD 
RAZOR (7) and the POD RAZOR (8), two shell-fish which are good to eat ; and the soft ‘bones’ 
(9) of CUTTLEFISH, Which used to be crumbled into tooth-powder. 

Seaweeds thrown up amongst sand and shingle include the SUGAR LAMINARIA (10) from 
deepish water, the BLADDERWRACK (11), buoyed up in the water by leathery vesicles 
filled with gas, and the PURPLE LAVER (12), whichis cooked and eaten 


South Wales 


especially in 
as ‘laver bread’, delicious with fried bacon. 


NOTE: All the items shown in this picture would not, of course, be found in one place at one time. 














The ** Shell Guide to Trees” is now published in book form by Phoenix 
House Ltd. at 7s. 6d. The Shell Guide to ‘“‘Flowers of the Country- 
side’, “Birds and Beasts”, and ‘Fossils, Insects and Reptiles” are 


also available at 


6d. each. On sale at book shops and bookstalls. 


You can be sure of (seu) The Key to the Countryside 
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This most decorative way of serving loin 
and rib chops of lamb should be prepared 
by the butcher. Any vegetables may go 
in the middle, but young carrots and 
green peas taste as nice as they look. 
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A Guinness Guide to Lamb on the Menu 


HEN about twelve months old and fully 
grown, as eaten in England, lamb is darker 
and firmer of meat than the baby lambs they 
eat in France. But both may be cooked in many 
interesting ways. Here are amplifications of the 


gastronomie names of some good lamb dishes. 


SOME GOOD LAMB DISHES 


BREAST OF LAMB BEAUHARNAIS. Grilled in 
breadcrumbs, and served with small new 
potatoes and artichoke hearts. Breast of Lamb 
is earré d’agneau. Some other ways with it: 
BORDELAISE, cooked in olive oil and butter, 


with potatoes, and cépes mushrooms; NICGOISE 


Copies of this page may be obtained from Arthur Guinness, Son d& Co.(Park Royal) Ltd., Advertising De pt 


baked, and garnished with baby marrows and 
LAMB CUTLETS JARDINIERE. Grilled 


and served with a stew of mixed vegetables into 


tomato. 


which an egg yolk and cream have been stirred. 
PROVENCALE 

’ . . 4 ° 
sautées, then baked in oven, spread with onion 


Other cutlet dishes include : 


purée mixed with white sauce and egg yolks: 
REFORM —served with a peppery sauce plus 
whites of hard-boiled eggs, gherkins, mushrooms, 
truffles and tongue; MARECHALE 


with truffles and asparagus tips. NOISETTES OF 


fried, sery ed 


LAMB are small round pieces of meat from the 
forequarter or fillet. They can be served in many 
of the ways described above. 


. 8, Baker Street, London,W.1 


The best, as 
well as the simplest way of cooking the larger 
joints of lamb leg, saddle, shoulder is to 
roast them, as English cooks do so well. For 
these Guinness is an ideal accompaniment. And 
it can be drunk just as enjoyably with the more 
complicated dishes. Guinness will always increase 


your pleasure in good food, 


THE APPETISING TASTE 
OF GUINNESS IS 
SPLENDID WITH LAMB 


G.E.2827 
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Gracing today’s finest cars 


YOu TAKE THE ROAD in style when you ride on new 3-T Nylon Tyres 
by Goodyear. The strongest, safest, most luxurious tyres ever made. 
They combine the miracle-strength of exclusive 3°T Nylon cord with the 


unique Self-Adjusting ‘Tread—for the perfection of motoring pleasure. 


NYLON TYRES by 


GOOD, YEAR | 


PEOPLE RIDE ON GOODYEAR TYRES THAN ON ANY OTHER MAKE 


THE WORLD OVER, MORE 





